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"A RELEASE AGENT FOR USE IN BAKING APPLICATIONS" 
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"A RELEASE AGENT FOR USE IN BAKING APPLICATIONS" 



1. 
2. 

3. 
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6. 



I/We JENNINGS, Dennis Richard 
hereby declare that :- 

l/we am/are the applicant(s) mentioned above; 



l /we have been author i zed by the applicant(s) to make th i s dec l aidt i uii dud have know l ed ge of the 
facts he i e i n stated i n the capac i ty of uf the dpplicaiit(s); 

-the inventor(s) of the abovementioned invention is/are the person(s) named above and the 
app l icant(s) has/ h ave acqu ir ed [he t i ght to app l y by v i rtue uf d i i ass i gnment from th e inventor(s); 

to the best of my/our knowledge and belief, if a patent is granted on the application, there will be 
no lawful ground for the revocation of the patent; 

this is a convention application and the earliest application from which priority is claimed as set out 
above is the first application in a convention country in respect of the invention claimed in any of 
the claims; and 

the partners and qualified staff of the firm of ADAMS & ADAMS, patent attorneys, are authorised, 
jointly and severally, with powers of substitution and revocation, to represent the applicant(s) in this 
application and to be the address for service of the applicant(s) while the application is pending and 
after a patent has been granted on the application. 
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THIS INVENTION relates to a release agent for use in baking applications. 

A release agent as herein envisaged is used particularly in relation to bread baking, 
to facilitate the release of a baked bread from the pan in which it has been baked. 
Known release agents are applied directly to baking pans before the introduction of 
bread dough therein but, particularly after a number of usages of pans, cause severe 
fouling of the pans, thus requiring regular cleaning, or even replacement of pans. 
Clearly, release agents also are used in conjunction with other forms of baking, but 
for the sake of convenience only bread baking is referred to herein. 

It is an object of this invention to provide a release agent in respect of the use of 
which the above problem of pan fouling is at least ameliorated. 

According to the invention there is provided : a release agent for use in baking 
applications which comprises an emulsion of a food grade mineral oil and water. 



The operative formulation of the release agent may include in the order of 4% by 
volume mineral oil and the balance water. This formulation is, however, greatly 



variable and the operative formulation of the release agent , may, in practice, be 
determined by practical requirements. 

The release agent of the invention also may be provided in a high oil concentration 
formulation that can be "diluted" to a required formulation by the addition of water. 
For-exanrtple, the release agent may be provided in a five litre quantity that includes 
approximately 19% mineral oil and that can be "diluted" by the addition of twenty 
litres of water, resulting in the release agent including in the order of 4% mineral oil. 

The food grade mineral oil forming part of the emulsion that forms the release agent 
of the invention may be silicone oil, white oil, or any other like mineral oil that has 
equivalent properties and that has food grade qualities. 

The emulsion forming the release agent of the invention may be produced by adding 
a quantity of water, heated to the boiling point thereof, to mineral oil, heated to a 
temperature typically between 120°C and 130°C, with the resulting reaction 
providing for the required emulsification of the oil and water. This process may be 
accompanied by the addition of a suitable quantity of one or more emulsifying agent, 
that can serve to stabilize the emulsion form. Mechanical agitation during the addition 
of the water to the oil also may accompany the process. 

The invention accordingly extends also to a method of producing a release agent, in 
accordance with the invention, which includes 

heating a predetermined volume of a food grade mineral oil to a temperature 
between 120°C and 130°C; 

heating a predetermined volurne^of water to its boiling point; and 
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adding the heated water at a controlled rate to the heated mineral oil to permit 
the formation of an emulsion of the mineral oil and water, by the reaction, resulting 
from the addition of the water to the mineral oil. 

The method may include maintaining the temperature of the mineral oil and water 
mixture, during the addition of the water to the oil, at least at the boiling temperature 
of the water and at least until the entire predetermined volume of water has been 
added to the mineral oil. 

The method of the invention may include also the addition of one or more emulsifying 
agent to the mineral oil and/or the water and/or the emulsified mixture, at a suitable 
time during the process and in a suitable quantity, for stabilising the mineral oil and 
water emulsion formed. 

The relative volumes of mineral oil and water forming the emulsion and the rate of 
feed of water into the mineral oil may be variable and may be optimised by 
experiment in order to ensure the effective formation of the required emulsion. 

The method of the invention still further may include mechanical agitation in 
association of the addition of the heated water to the mineral oil, in order to enhance 
the emulsification of the mineral oil and water. 

The release agent formed in accordance with the method of the invention may be 
provided in a high mineral oil concentration formulation that can be "diluted" by the 
addition of water thereto, to form a required formulation that provides for the release 
agent to fulfil its required purpose. It has been found that the emulsion formed by the 
method of the invention permits "dilution" by the addition of water, while the required 
mineral oil and water emulsion state is maintained. 



The features of the invention as hereinabove defined are described in more detail 
hereafter, by way of an example of a particular method for producing a release agent, 
in accordance with the present invention. 

The method of producing a particular release agent, in accordance with the invention, 
inckides heating a determined volume of a food grade silicone oil within a mixing 
container, to a temperature between 120°C and 130°C, typically approximately 
1 26°C. A volume of water that constitutes approximately four times the volume of 
silicone oil is simultaneously heated in a separate heating container to the boiling 
point of the water, which is approximately 100°C if the method is carried out at sea 
level. 

When both the silicone oil and the water have been heated to their required 
temperatures, the heated water is added to the heated silicone oil contained in the 
mixing container, causing a mixing reaction that results in the formation of a mineral 
oil and water emulsion. During this mixing reaction and for as long as heated water 
is added to the mineral oil, the temperature within the mixing container is maintained 
at least at the boiling temperature of the water, thus ensuring the continuance of the 
mixing reaction and the resulting formation of the silicone oil and water emulsion. 

The above method also may include the addition of one or more emulsifying agent to 
the silicone oil and water forming the emulsion, particularly to stabilize the emulsion 
formed. Typically, a combination of two emulsifying agents that can serve as such, 
in relation to the silicone oil and the water, respectively, is used, these emulsifying 
agents including, for example, an emulsifying agent known in the trade as Crodett 
S40 and an emulsifying agent known in the trade as Crill 3, both emulsifying agents 
being manufactured by Croda Chemicals. Clearly, alternative emulsifying agents also 
can be. utilized.. - .... .. • 
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The method of the invention also is associated with mechanical agitation within the 
mixing container during the feed of water into the silicone oil, thus still further 
enhancing the mixing process and, thereby, the formation of the required silicone oil 
and water emulsion. 

The- resulting release agent formulation includes approximately 19% by volume 
silicone oil, the balance thereof being made up of the water and the emulsifying 
agents. The release agent is thus in a "concentrated" form and typically is provided 
in five litre containers. 

The release agent so provided can then be "diluted" by the addition of further water 
thereto, the emulsion formed in accordance with the method described .above 
permitting the addition of further water thereto while the emulsion state of the 
silicone oil and water is maintained. It is particularly envisaged that the five litre 
volume of release agent as formed above, can be added to twenty litres of water to 
provide a release agent having a suitable silicone oil concentration that will enable its 
use as an effective release agent, in the process of baking bread. The final release 
agent formulation therefore will include approximately 4% by volume silicone oil, with 
the balance of the release agent being made up of water and emulsifying agents. 

The release agent manufactured in accordance with the method of the invention, or 
a release agent having an equivalent formulation and that is made up of a food grade 
mineral oil and water, can be used in a conventional manner by application thereof 
to bread pans and lids, as used for the baking of bread. Alternatively, it is envisaged 
that the bread baking process may provide for the application of the release agent 
externally to the body of dough that is charged into a bread pan, to provide for the 
required release qualities of the release agent. It is envisaged in this regard that bread 
baking apparatus may be suitably adapted to facilitate this application of the release 
agent to the body of dough, different configuration apparatus being envisaged for this 
purpose. 
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It has been found that the release agent of the invention, particularly if used asf'^3- 
envisaged above by application directly to a body of dough, will permit bread pans \ '.'.) 
to be continuously used over multiple uses, without fouling resulting from the use of \ 
the release agent, thus significantly ameliorating the common problem associated with \ 
existing release agents that cause fouling of bread pans and that hence require bread 
pans to be regularly cleaned and/or replaced. The release agent of the invention 
clearly can be used also for other baking processes. 



DATED THIS 18 th DAY OF JULY 2002 




ADAMS & ADAMS 
APPLICANTS PATENT ATTORNEYS 



